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Chefs Selection of Amuse Bouche Delights 

Pairing: Sparlding Wliite 


Grilled Asparagus, Roasted Artichol<e Salad 
with Poached Quail Egg and Three-Year Aged Gouda 
Pairing: Sancerre 

Chestnut & Pancetta Soup with a touch of cream 
and a hint of Cardamom and Honey 
Pairing: Pinot Gris 

I 

Cold-Water Lobster, Hazelnut Butter, Rum & Saffron Risotto 

Pairing: Wliite Burgundy 

Filet Mignon, Sauce Medoc, Butter Glazed Vegetables 
& Forl<-Mashed Potatoes 
Pairing: Napa Cabernet Sauvignon 


French Dacquoise, Layers of Flourless Almond and Hazelnut Cake, 
Creme au Beurre, Chocolate Ganache, served with Vanilla & Pistachio Gelato 

Pairing: Tawny Port 


On request, Espresso Service available. We Proudly serve N espresso Brand 


